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(FOR BROADCAST USE ONLY) 


A A 8 oe om 


Subject: "QUESTIONS AND ANSWERS." Information from the Office of Information, 
United States Department of Agriculture. 
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Questions in the mailbag this week range from lamb and mutton to dried 
milk--and then some. 


First is a letter from a farm housewife about lamb. She writes: ‘We've 
never used lamb or mutton in our fauily. Like a lot of other farm people we've 
just had the habit of eating either beef or pork. But my neighbor tells me 
that her family enjoys lamb now and then for variety, and that she likes it 
because it's such a convenient fresh meat. She says it's easy to butcher and 
because of the small weight, it's easy to use up. Now what I'd like is some 
reliable directions for butchering and using lamb on the farm--good, simple, 
clear directions. Do you know where I could get such information?" 
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Answer: I certainly do. There is a new bulletin just published by the 

' Department of Agriculture in Washington, D. C. The title is: "Lamb and Mutton 
on the Farm." The number is 1807. You can get a copy by writing a postal to 
the Department of Agriculture in Washington, D. C., and asking for "Lamb and 
Mutton on the Farm," Farmers! Bulletin No. 1807. While the supply lasts, copies 
are free. 


| This bulletin not only tells how to slaughter and dress lambs. It also 
tells exactly how to cut the carcass into convenient cuts and also how to 
preserve the meat and pelts. You may not know that any surplus lamb which you 
: can't use fresh you can preserve by freezing, curins, or canning. This new 
bulletin tells you how. 


Perhaps I'd better add that listeners who want to know the latest methods 
of cooking lamb are welcome to Department of Agriculture Leaflet No. 28 called 
"Lamb as You Like It." That's free, too, while the supply lasts. 


Second question: "Please tell me whether dried milk has as much food 
value as milk in its natural liguid state." 


Answer: The Department of Agriculture's new folder on dry skim milk says: 
"Dry skim milk has practically the same food value as fresh skim milk. It pro- 
vides the protein, calcium and other minerals, milk sugar and vitamins B and G 
of milk. Only the fat and the vitanin 4 and water are removed from whole milk 
in the preparation of dry skim milk." By the way, if you want recipes for using 
powdered milk, that new folder has a large number--recipes for dried skim nilk 
in soups, chowders, sauce, scalloped dishes, vegetables, breads, cookies, 
desserts and beverages. Write to the Department of Agriculture in Washington, 
D. C., and ask for the folder called "Dry Skim Milk." 
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Speaking of milk reminds me of a question from a listener who wants to know 
whether it is true that tne United States is producing more milk than ever before 
at this season, and if so why. 


Answer: The Bureau of Agricultural Economics reported on September 16 
that "milk production for this time of year is the largest on record but is 
declining seasonally. The underlying cause is the abundant feed supplies at 
low prices.'"! 


One listener this week writes to ask when this year's stamps for duck 
hunters go on sale at post offices. 


I wonder if this listener could be a little absent-minded. Duck stamps 
went on sale July first---3 months ago. And several weeks ago the Biological 
Survey warned people who plan to do any duck shooting this year that they had 
better not wait until the last minute to buy their duck stamps--or -properly 
speaking their 1938 migratory bird hunting stamps. Last year a nunber of 
hunters making a last-minute rush to the post office were disappointed to find 
that the post office had run out of stamps. 


This year the season on ducks and geese opens in the States in the northern 
zone October first and closes November 14. In the intermediate zone the season 
is October 15 to November 28. And in the southern zone the season is November 15 
to December 29. 


Postmasters try to plan ahead for the stamps their locality will need 
but when a lot of hunters come in for them the last day or so before the season 
opens, the supply may run out. Last year more stamps were sold than in any year 
before--more than 750 thousand of them. As you know, 90 percent of the money 
from duck stamps goes toward the Government's refuges for migratory birds and 
other wildlife. Stamps cost a dollar. Everyone over 16 years of age must have 
one if he goes hunting for ducks or other migratory waterfowl. 


Last question. "Please tell me how many acres, all told, are in our 
national forests." 


answer: Our National Forests now total about 1/72 million acres. 
Last question: "Where can I get a recipe for green tomato marmalade?" 


Answer: In Farmers! Bulletin No. 1800 called "Homemade Jellies, Jams, 
and Preserves." That's another bulletin you can order from the Department of 
Agriculture in Washington, D. C. But for fear Jack Frost may get at those 
tomatoes before your bulletin arrives, I'll give you the recipe briefly now. 
Cut green tomatoes in small pieces. To 4 pounds of cut tomatoes, you'll need 
2 pounds sugar, half teaspoon salt, and 5 lemons. Remove the peel of the 
‘ lemons; cut the peel in thin slices; boil for 5 minutes in 1 cup of water. 

_  WNow slice the lemon pulp and remove any seeds. Put the tomatoes, sugar, salt, 
sliced lemon and drained peel together. Heat slowly; stir until sugar dis- 
solves. Then stir and boil for about 1 hour until the mixture is somewhat 
thick and the fruit clear. Pour at once into hot sterilized jars and seal. 


rriTrt 


